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COMMERCIAL FRUIT AND VEGETABLE PRODUCTS

Canning, sugar used, in 96
of sweet potatoes, 260, 261
of tomato puree, 434-450
of tomatoes, 261-269
of vegetables, 214-273
water supply for, 60, 61

(See also Fruit; Vegetables)
Canning industry, size of, 57
Canning season, 60, 61

length of, 60, 61
Cans, buckling of, 112
corrosion of, 276-286
double-seamed, 37

effects of exhausting on pressure in, 111, 112
fiber, 693, 694
history of, 36-38
improved solder, 37
lacquering tin, 46
manufacturing of, 42-48
references, 55, 56
sanitary, history of, 37, 38
lacquering of, 46

manufacturing processes for, 42-48
references, 55, 56
sizes of, 49

sealing in inert gases, 283
, sizes of, 49, 50
solder-top, 37

exhausting, 111
strain on, 111, 112
testing for leaks, 48
testing vacuum int 109
Carbon bisulfide fumigation, 574
Carbon dioxide, effect on pasteurization, 310, 311
Carbonated fruit beverages, 310, 344
Carotene, 833-836
Carotenoids, 833-837
Carpophilus hemipterus Linn., 571-573
Carrots, canning of, 224
dehydrated, 562, 563
Cartons, 692-696
Casehardening of fruits, 521, 522
Casein, 732, 733
Cases, packing, 680-697
Catalase, 875
Cauliflower, canning of, 223

dehydrated, 567
Celery, dehydrated, 567
Centrifugal separation, 30, 672, 673
Cherries, candied, 420, 421
canning of, 173-175
exhausting during, 175
pitting for, 174
, sirup lor, 174
, stemming; for, 173
sterilizing during* 175
waste juice from, utilization of, 174
of, 541

Chili sauce, 457, 458
cooking and bottling of, 458, 459
flavoring of, 458
formula for, 458
preparation of tomatoes for, 458
Chlorophyll, 72, 238, 829-833
Chlorophyllase, 72, 832, 867
Chocolate coating of fruits, 424-426
dried fruits, 425
frozen fruits, 424
fruit centers, 425, 426
manufacturing fruit bases, 426
references, 426, 427
Choline, 822
Christy, Harrison W., 261
Cider, bottling and pasteurizing of, 334
canning of, 334
carbonating of, 334
clarifying of, 334
cold storage of, 335
distribution of, 331
fortified, 749
grating and pressing apples for, 333, 334
hard, 749
varieties of apples for, 331, 332
Citrate of lime, 670, 671
Citric acid, 669-675
boiling and filtering juice in making of, 670
centrifuging of, 672, 673
concentration, of, 671, 672
crystallizing of, 672, 673
decomposition of citrate for, 671
drying the crystals of, 673
extraction of juice used for, 670
fermentation of juice used for, 670
filtration of, 673
juice used for, 670, 671
from lemon waste, 669-675
precipitation of calcium citrate for, 670
preparation of fruit for, 670
raw material for, 669, 670
Citrus by-products, 669-678
calcium citrate, 670, 674
candied peel, 677
canned citrus fruits, 677, 678
citrate of lime, 670, 674, 075
citric acid, 669-075
confections, 677
dehydrated, 677
dried juices, 677
lemon oil, 673-676
marmalade, 676
marmalade juice, 676
orange oil, 675, 676
orange vinegar, 676
paste, 677
pectin, 677
peel, brining of, 423
candying of, 423, 434
Citrus fruit sirups,
Citrus juices, 336-34*
froaea* 788* 783